We investigated the physicochemical and sensory properties of cooked rice prepared with a newly developed superheated steam rice cooking machine. Rice prepared with an ordinary electric rice cooker was used as a reference. We also stored the two types of rice at 5℃ and compared them, obtaining the following results. 1) The steamed rice was whiter than the ordinary cooked rice. 2) The steamed rice did not harden or decrease in stickiness after storage as much as the ordinary cooked rice did.
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3) The steamed rice maintained a higher degree of gelatinization during storage than ordinary cooked rice did. 4) After slicing and staining grains of rice with aqueous iodine solution, the steamed rice grains were purplish red, while the ordinary cooked rice grains appeared bluish purple. Steamed rice grains kept their shape for the most part, while ordinary cooked rice grains were more deformed. 5) The run-off from the steaming process was analyzed with gel permeation chromatography and it consisted almost entirely of amylose. 6) Steamed rice that had been stored at 5℃ for one day was preferred in overall sensory evaluation, and it was also less retrograded. This study confirms that some amount of amylose escapes during the process of steaming rice, and as a result steamed rice shows slower retrogradation than ordinary cooked rice.
（Received Heating time=0 : Residual water (Raw rice was soaked in water before cooking, and the residual water was measured.) 1 kg of raw rice was pre-soaked in water, and then cooked in the superheated steam rice cooking machine. The excess water was collected every minute, and the amounts of total carbohydrate were measured. Solid content of the excess water of 8, 12, 16, and 18 minutes were measured.
Fig. 5 Changes of the total carbohydrate and solid content in the excess water during steam cooking
Samples were separated by GPC on a Sepharose CL-2B column, and the total carbohydrate in each column fraction and λ max of the polysaccharide-iodine complex were determined. （平成 25 年 5 月 13 日受付，平成 25 年 7 月 19 日受理） 日本食品科学工学会誌 第 60 巻 第 11 号 2013 年 11 月 634 （ 16 ） Each rice sample was stored at 5℃ for a day and samples were evaluated using a 7 point scale anchored from+3 to −3.
The samples were taken out of the refrigerator and left at room temperature 2 hours before sensory evaluation. ■, Ordinary cooked rice ; ■, Steamed rice. A : softness (+3=softer, −3=harder) B : stickiness (+3=greater, −3=lesser) C : overall preference of texture (+3=like extremely, −3= dislike extremely) D : taste-sweetness (+3=greater, −3=lesser) E : overall preference of taste (+ 3 = like extremely, − 3 = dislike extremely) F : overall acceptability (+3=like extremely, −3=dislike extremely) *p<0.05, **p<0.01 vs. Ordinary cooked rice (Mann-Whitney's U-test). 
